BREASH 18 R4AE
Sun Moon Lake No.18 Taiwan Tea (Ruby Black Tea) a

TEBETAR a
Hualien Honey-Scented Black Tea

ABRIEBE

Shimen Tieguanyin Oolong Tea

BEHERIRSEE

Lugu Dongding Oolong Tea

HEEER

Ancient Tree Puerh Tea

RATEER

Jasmine Green Tea

~T$ 80 il Per Person

W EEEBBI 10% ZRBE

An additional 10% service fee will be charged to all of the aforementioned prices.



BiiREE n1s 520

Honey Roasted BBQ Pork

FRVERPRA nTs 520
Caramelized Pork Neck

BEHT » nTs 350

Beef Tripe with Chinese Caterpillar Fungus

NiskOkE » nTs 350

Sichuan-Style Spicy Poached Chicken

Appetizers 4B EAFFZRER nTs 280

Shaoxing Wine Chicken Thigh

X.0. /5% nTs 280

Jellyfish Head with XO Sauce

IIAE L nTs 280

Honey Glazed Walnuts

Wit R ER nTs 220

Colored Tomatoes Pickled with Plum Sauce

BEREE nTs 220

Century Egg with Ginger and Chili

Y ¥ Spicy
W EBRESI 10% 2R
An additional 10% service fee will be charged to all of the aforementioned prices.

FRAIREY @

Caramelized Pork Neck._




WEEEER 15 530

Deep-Fried Tofu with Truffle Sauce

ERNEE T3 420

Stir-Fried Green Beans

B R @R TR nTs 380

Stir-Fried 5-Colored Vegetables(Vegetarian)

BRI ) N7 380

Stir-Fried Chinese Broccoli (Garlic/Oyster Oil)

ST (TERR) n7s 380 z
Seasonal Vegetables (Vegetarian) ”b
HE/A MTE/E!&;E/Eﬁ

bb: hinese Spinach
(ﬁiﬁ%/‘ﬁﬂ/%ﬁﬂ/bﬁ,z) Seasonal
(Stir-Fried with Salted Egg and Century Egg/Stir-Fried/Stir-Fried with Garlic/Braised Ve ge tables

with Chicken Broth)

WU EFERBS I 10% ZRH5E
An additional 10% service fee will be charged to all of the aforementioned prices.

. DMREEEE
%'p F/red}f%m

Truffle Sauce™




iB®E

Chef Recc ion.

GEBX\ T & 2t

Xi Garden’ s Cantonese Roast Duck Served in 3 Ways

nTs 2,880 /—% Whole Duck

—Bg - R RIS —
(MR /N IR/ B/RIF RIS/ RIS 18 IS)
RRRRIRE

HEREBHRE

ZRe o (AR

X.O M BRMER
ERIEWRIEWEER

SREFLLBRAS

=g (RiEE—
FEBRBRMS

SRR A

EBANREBRS

W EBRESI 10% ZRHHE

1. Sliced Roast Duck with One of the Two Burritos

(With Scallion/Cucumber/Onion/Sweet Bean Sauce/
Spicy Bean Sauce 4)

Original Flavored Burrito

Scallion & Mountain Pepper Flavored Burrito

II. Choose One of the following

Duck Meat Floss Stir-Fried with XO Sauce in Lettuce

Duck Meat Floss with Chive Flower in Steamed Corn Bread
Duck Shreds Stir-Fried with Bean Sprouts

1ll. Choose One of the following

Rice Vermicelli Soup with Duck Bone and Taro

Duck Bone Congee with Peeled Pepper

Duck Bone Soup with Baby Cabbage

An additional 10% service fee will be charged to all of the aforementioned prices.

AR=BEITRET

Please make a reservation 3 days in advance

SmERRBR=Z
XI GARDEN’ S CANTONESE
ROAST DUCK SERVED IN .3 WAYS



TBiE s BT 2 TS 600 / %48 Half a chicken

Deep-Fried Crispy Chicken

IR s 520
Coffee Pork Ribs by

>
eSS s 520 =

Chopped Wagyu Beef with Pine Nuts

FERhHE swL/mEmE) NS 480

Pork Ribs (Sweet & Sour Sauce/Peking Style/Pepper Salt)

BRIEIZR wrs 480 {viv

Sweet & Sour Pork with Lychee
Fine Meat

FTR A wTs 480

Beef Stir-Fried with Chinese Broccoli

YEMETNS4E (Emtes) nTs 360 / K Slice

Roasted Wagyu Beef Cheek (Bell Pepper/Rosemary)

B EBRESM 10% ZRBE
An additional 10% service fee will be charged to all of the aforementioned prices.

EEEEIE

Coffee Pork Ribs




)x;
W5
% i
[/
2

Seafood

S TERE bR () nTs 2 000 /—% Lobster
Boston Lobster
(Fried Noodles with Scallion and Ginger/Stir-Fried with Black Bean Sauce)

RN EIRER 0018 p/mH/ARD) N1 760

Australian White Shrimp Balls (XO Sauce/Black Bean Sauce/Stir-Fried with Garlic)

BT R xols y/mHimm) nTs 760

Japanese Fresh Scallops (XO Sauce/Black Bean Sauce/Stir-Fried with Garlic)

FialEnhs v NT3 760

Braised Grouper Slices with Hot Pepper

BEEEEE NT$ 660 / 658 Oysters

Spicy Deep-Fried Hiroshima Oyster

SR BT BRI e ohs AERRE G / VER) NTS 200 / % Prawn

Australian Kuruma Prawn

(Soy d with F Ric tir-Fried with Salted Eqg Yolk and Cereal)

IR SRRE BB (AR Ara/ATE) TS 1,800 /% fish

Fresh Tiger Grouper (Steamed/Pan-Fried/Braised) #3600g About 600g
(3-4A) (3-4 people)

BRUE R AR ARALR) wrs BB /7

Fresh Fish Pan-Fried/Braised) Current Price/37.59
R {F A NTS 480 /% fish
Thresher Shark (Pan-Fried/Braised) #9250g About 2509

(2-3A) (2-3 people)

Y ¥ Spicy
W EERESI 10% ZIRBE
An additional 10% service fee will be charged to all of the aforementioned prices.




MBETFRKRIER NTS 520

Truffle and Scallop Fried Rice

EMkbEE NTS 520

Cantonese Fried Noodles

ErHRER NS 480 }E‘g g%;

Beef Fried Rice

ML ER NTS 480

Yangzhou Fried Rice

SEHLSETRY crm/snEe) NTS 480 }\
Fried Flat Rice Noodles (Beef/BBQ Pork/Seafood) a

BME R NTS 480

BBQ Pork Fried Noodles with Soy Sauce Congee,

Rice & Noodles
BRI R NTS 420

Salted Fish and Diced Chicken Fried Rice

X.0. BR#A I RED NTS 420

Egg Noodles with Duck Shreds and XO Sauce

BN kin NTS 420

Singaporean Fried Rice Vermicelli

BRUS (EuRE/manY) TS 320 /11 Person
Cantonese-Style Congee
(Fish Fillet with Ginger Shreds/Abalone with Chicken Shreds)

WU EFERBS I 10% ZRH5E
An additional 10% service fee will be charged to all of the aforementioned prices.

MBETRKZIER

TRUFFLE AND SCALLOP FRIED RICE




FAMER IR R NTS 720

Shrimp Clay Pot with Vermicelli

BEEER NTS 680
Seafood Clay Pot with Tofu
MRS A7 AR ER nTS 680
Beef Tendon and Brisket Clay Pot with Curry
TEHBER NTS 620
a Goosefeet Clay Pot with Mushroom
i it 3
Cantonese Clay ERFHE nrs 520
Pot General Tso's Chicken
ENERR NTS 420

Crab Roe & Meat Clay Pot with Tofu

EHARNEERE TS 420

Salted Fish and Diced Chicken Clay Pot with Tofu

WEFEHEE NTS 320

Stewed Pork Ribs with Taro in Cocount Sauce

WU EBERES MK 10% ZRSE
An additional 10% service fee will be charged to all of the aforementioned prices.

BEEBR
S———SEAFOOD CLAY POT WITH TOFU




FEIIRE T2 w=n—amED) NTS 2,200 / 10fiL 10 Person
Free-Range Chicken Simmered with Scallops in Clay Pot
(One-day advance reservation is required)

BN i NTS 280 /{iL Person NTs 880 /fii Person

Soup of the Day i
==

RETEBEME NTS 380 /il Person »

Scallop and Vegetables Soup with Morels

ﬁﬁﬁﬁﬂ NT$ 380 /i Person

Chicken Soup with Tofu g
HBERS NTS 280 / 3% Pos

Shrimp Woton Soup Soup
Sﬁﬁiﬂ\g NTS$ 240 /1L Person

Crab Meat with Pumpkin Thick Soup

BEROEE NTS 240 /{ii Person
Chinese Spinach with Tofu Thick Soup

\/ | @

An additional 10% service fee will be charged to all of the aforementioned price:

» -
l\ ﬁ . mERtE
3 CHICKEN SOUP WITH TOFU

WUEERES I 10% ZBRFHE A é’
s. @ |
| 4




SEIEEE NTs 210 /316 Rolls

Deep-Fried Seafood-Stuffed Spring Roll

FHEKRERE NTS 210 /3% Pos
Steamed Bean Sprouts and Fresh Shrimp Dumpling

REEAEAR NTS 210 / 3% Pos
Steamed Crab Meat Dumpling with Truffle and Egg White

BB NTs 210 / 3% Pos
Steamed Fresh Shrimp Dumpling

AFERE NTS 210/ 48 Pos
Shumai Steamed with Caviar

BHIRIE R NTS 210/ 316 Rolls
Deep-Fried Shrimp-Stuffed Bean Curd Roll

dESE B YR NTS 210/ 388 Pes

Pan-Fried Seafood Pancake with Chive

WUEBERBS I 10% ZRISE
An additional 10% service fee will be charged to all of the aforementioned prices.

REENEHR
Red Crab Meat Dumpling with
\ Truffle and Egg White




MEHEHR NTS 180/ 3% Pos

Steamed Mushroom Dumpling with Truffle

EREERR NTS 180/ 3% Pos .
Steamed Vegan Dumpling

SRR NTS 180/ 3% Pos

Deep-Fried Salted Pork Dumpling

BEIRRCEM NTS 180 /18 Serving

Chicken Feet Braised with Black Bean Sauce

PRI 2 NTS 180/ 28 Pos

Glutinous Rice with Chicken and Cured Meat Wrapped in Lotus Leaf

TR TS 180/ 388 Pos

BBQ Pork Puff Pastry with Honey Dim Sum
EHEGHE NTS 150/ 3K Slices

Pan-Fried Turnip Cake

B EBRESM 10% ZRBE
An additional 10% service fee will be charged to all of the aforementioned prices.

EHBE

BBQ Pork Puff Pastry with Honey




BERva NTS 210/ 3% Buns

Steamed Black Buns with Salted Egg York Custard

EEHEHE chzsaHr) NTS 210 /11 Person
Mango Pomelo Sago (Available during May to August)

ZBAFCE min NTS 210 /1iL Person
Almond Tea with Egg White (Deep-Fried Dough Stick Included)

Dessert SIS RRER NTS 180/ 3% Balls
Deep-Fried Sesame Balls with Salted Egg Yolk Custard
{EIE2THALE NT$ 180 /i Person
Sweet Soup with Ginseng, Snow Fungus, and Chinese Wolfberry
BR4IT NTs 180 /1L Person
Red Bean Soup with Tangerine Peel
EZp¥ti e NTS 150/ 388 Pos
Water Chestnut Cake
B RERE NTS 120 / 3% Balls

Glutinous Rice Balls with Sesame Paste

WU EBERES MK 10% ZRSE
An additional 10% service fee will be charged to all of the aforementioned prices.

4= oy b G
Almond Tea with Egg White
(Deep-Fried Dough Stick Included)




SLEOER

Xi Garden’ s Guest-Welcoming Appetizer Platter
ERERHEALSER/ETRIEE B EER

Tender Chicken Thigh with Scallion and Ginger/Zhoushan Jellyfish Head/
Honey Roasted BBQ Pork/Spicy Deep-Fried Fish Crisps

AR RS

Cantonese Sliced Roast Duck

) -
BEMERR ?%
Crab Roe & Meat Clay Pot with Tofu M

SHIREFHE

Deep-Fried Pork Ribs with Sweet & Sour Sauce

Hfe R AR EE

Crispy Duck Legs

XO EILERIRE / ERTCRRIEREHE

Duck Meat Floss Stir-Fried with XO Sauce in Lettuce/Duck Meat Floss with Chive Flower
in Steamed Corn Bread Duck Feast
for Four

& IRE B

Vegetables Stir-Fried with Salted Egg and Century Egg

FERBRWE / BANEOBES

Rice Vermicelli Soup with Duck Bone and Taro/Duck Bone Soup with Baby Cabbage

RERLE

Steamed Black Buns with Salted Egg York Custard

FHIBRE

Seasonal Fruit Platter

TS 4,080 /% Set 3 {

PRIE : SHEI8HA . QA . SEFERN

Source of Meat: Taiwan duck, Taiwan chicken, Taiwan pork, US beef

W EBERESM 10% ZRBE

An additional 10% service fee will be charged to all of the aforementioned prices.



RELRBRER

Stir-Fried Prawn with Fermented Rice

nEiR

Appetizer Platter

B8/ E R E AR/ AN IR A AR TERE T RS

Zhoushan Jellyfish Head/Tender Chicken Thigh with Scallion and Ginger/
Car ized Pork Neck/O: thus Radish Cake

22 RPN &

Pumpkin Soup with Crab Meat

‘!' PR R B BRI T HF
Fried Spare Ribs in Chinese Blcak Vinegar Sauce and Tangerine Peel

XO BR#t I RED

Stir-Fried Duck Meat with Noodles and XO Sauce

u FEINER
Taro Cheese Pudding
HEFMIKR

A Seasonal Fruit
é NTS 1,680 /& Set
%
Xi Garden’s
Lunch Set Meal s WV
for One A

TRBEMEEHRA « 8151BA - SS8A

All the pork we use in this menu is TAIWAN PORK.

All the duck we use in this menu is TAIWAN DUCK.

All the chicken we use in this menu is TAIWAN CHICKEN.

WU EBERTBS I 10% ZRISE

An additional 10% service fee will be charged to all of the aforementioned prices.



U=

Appetizer Platter
ENGHTR/MNBRG/AI BB/ BRRNE

Pan-Seared Fresh Scallops/Honey Glazed Char Siu/

Chicken Thigh in Red Rice Wine/Crab Meat and Fish Roe Tart

EinZtiEaeR

Steamed Lobster with Cheese Sauce

FHEMRHE

Stewed Chicken Soup with Abalone And Morels

FATEEHIEL

Simmer Loofah With Clams and Dried Porcini Mushroom

BEIAFMFER

Fried Rice with Wagyu And Pine Nuts

PREZALE

Sweet Red Bean Soup with Tangerine Peel

EESHIkR

Seasonal Fruit

TS 2,380 /% Set

Xi Garden’s
Lunch Set Meal
for One

FRBEASSHA - SSHA - WHNFR

All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.

All the beef we use in this menu is AUSTRALIA BEEF.

WU EERBS I 10% ZRF5ER

An additional 10% service fee will be charged to all of the aforementioned prices.



nEiR

Appetizer Platter

BREH /A CARRAL B R/ BIEINRRE

Century Egg with Ginger, Chili, and Vinegar/Pan-fried Shrimp Cake with Hundred Flowers/
Drunken Abalone in Red Wine Sauce/Clear Lemon Pork Neck

o SWERIBAE
m Stir-Fried Prawn in Salted Egg Yolk with Oat

LimmaEics

Double-Boiled Chicken Soup with Scallop And Tofu

ERESNER

Pan-Fried Tofu with Crab Meat And Crab roe

i

IR ESIEA

Sweet And Sour Pork with Lychee Sauce

2

22
A%,
" PR Bz B D
»
%

BERRTIER

Fried Rice with Mullet Roe and Dried Seaweed

RERLE

Cream Custard Buns

HHikE

Seasonal Fruit

Steamed Grouper Sliced with Mandarin Peel and Black Bean Sauce

Xi Garden’s
Dinner Set Meal ¢
for One 1A

nTs 1,980 /E Set \ &

TERBEMSSHN  S58A

All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.

WU EBRES M 10% ZRISE

An additional 10% service fee will be charged to all of the aforementioned prices.



Shrimp Ball with Cheese/BBQ Pork Puff Pastry with Honey/Scallop with Caviar

BB ®
Baked Lobster with Butter and Crab Meat m

HitESIEHA

Braise Sea Cucumbers and Abalone ﬂ

oER

Xi Garden’ s Guest-Welcoming Appetizer Platter
REEAEAR/ZUEEA/ETEH/AFETR
Steamed Crab Meat Dumpling with Truffle and Egg White/

M= ERISRL

Fried Wagyu with Onions

¥ R AR HRREREHE

Steamed Gentian Grouper with Vine Pepper

BEREIES

Fried Asparagus with Cordyceps and Dried Shrimp

SEEEIRRIRLRER

Steamed Sticky Rice with Chinese Sausages

EEETHHBETIVIR

Almond Milk and Salted Egg Yolk Ball

i o™

HEFMIKR
Seasonal Fruit <5 \
NTS 2,680 / E Set ; e

— Xi Garden’s

€ Dinner Set Meal
for One

N

SREERSERHA WA

All the pork we use in this menu is TAIWAN PORK.

All the beef we use in this menu is AUSTRALIA BEEF.

WU EERBSI 10% ZRF5E

An additional 10% service fee will be charged to all of the aforementioned prices.



Beverage

B%%E White Wine

Chateau Loumelat Blanc,Bordeaux’ 18 NTs 1,888 /BTL
R ¥#% Bordeaux /£ France
Region : Bordeaux/France
#Es7&E : Sauvignon Blanc 100%
Grape Varieties: Sauvignon Blanc 100%
B EN EEREN B YHN N BRERORTE
EETIER  WRHEMAIYE - RIFIOMB RS SR
Wine Tasting Notes: The quality of the wine is i fresh with a
taste between rich grapefruit and lemon aromas, combining lively, rich texture with
mineral notes. It gives good freshness and persistent aromatic qualities.

Montevetrano” Core” Campania Bianco IGT’ 20 TS 1,888 /6TL
E& IRIAEEE Campania / BAF! Italy

Region: Campania/ltaly

WERE Fiano 50% Greco 50%

Grape Varieties: Fiano 50%* Greco 50%

RBEMN: “Core” AERRMARNRFERTHLSSH

‘B AR SGENFRAE RO/

b W EASCHRTFHIRE  BERBRYNRS

Wme Tasting Notes: "Core" has a harmonious and warm name: it means "love"
in the Naples dialect, and in English, it signifies "center" or "essence."

The wine has a full-bodied character, with aromas of almonds and peaches,
complemented by hints of honey and minerals.

41%%8 Red Wine

Diora Pinot Noir La Petite Grace’ 20 NTS 1,988 /6TL
E& . RHE Monterey County / £BINIM California

Region: Monterey County/California
#E & Pinot Noir 100%

Grape Varieties: Pinot Noir 100%

B EAT BB ERAD AR AR ER AR PREIES BRI HEEE

BRH BN BERNSENREN—MEBMERER-

EfRRT L BRERORBAERIBEH

Wine Tasting Notes: A portion of the wine is aged for 9 months in French and
American oak barrels, bringing out a deep ruby color with fruity aromas of black
cherry, blackcurrant, and vanilla, as well as a subtle hint of mocha fragrance.

The wine has a medium to full body, with a color and texture stronger than typical
Pinot Noir.

Vespa,Raccontami Primitivo di Manduria' 19 NTS 1,988 /8TL
E&  EFER Puglia/ BAF) italy

Region: Puglia/ltaly

#WERRE : Primitivo 100%

Grape Varieties: Primitivo 100%

RBEENT ERRHKR  REERREENER

BRENBRRBABH BEERMN HHER

Wine Tasting Notes: It is enriched in aromas of ripe fruit, dark berries, and vanilla,
where the subsequent aroma is rich and elegant, with soft tannins and a lasting
aftertaste.

FILER RRERMRE

Don’ t drink and drive &) Please do not drink if you are a minor.

WU EFERES I 10% 2 RFSE

An additional 10% service fee will be charged to all of the aforementioned prices.



Ht= Whisky / FEB#EH Cognac
JOHNNIE WALKER BLACK LABEL 12 YEAR

THE BALVENIE 12 YEAR
MACALLAN 12 YEAR
JOHNNIE WALKER XR
HENNESSY X.0

EPIRRIE 58 E

KINMEN KAOLIANG LIQUOR 58

aEERE

TAIWAN BEER(Gold Medal)

BRR

Heineken

O

Coca-Cola

TRy

Coca-Cola Zero

B8

Sprite

Mgt E=am

100% Orange Juice(BTL/glass)

AR ARTRRK

Acqua Panna Natural Mineral Water

EHRUERIBIRRK

S.Pellegrino Spakling Natural Mineral Water

FILER RAEANRE

NTS 2,000 /BTL k
NT$ 3,600 /BTL a
NTS 4,500 /BTL
4,500 a a ﬁ&ﬁ]
s 5,000 /BTL f! ! ‘
Beverage
NTS 7,600 /BTL

NTS 1,200 /BTL

NT$ 220 /600mI
NTS$ 220/ 330ml
NT$ 150 / 330ml

NTS 150 /330ml

NTS$ 150 /330mI
NT$ 350 /BTL
NTS 150 / glass

NT$S 200 / 1000mI

NT$ 200 / 1000ml

Don’ t drink and drive &) Please do not drink if you are a minor.

WULERESMUY 10% ZRHE

An additional 10% service fee will be charged to all of the aforementioned prices.



HHRERKRTVLEE L TY
o AEE W TR EEY S - k¥
o A W IR B R R ol B sk

Inheriting the essence and originality of Chinese cuisines
ind classic tastes wit
Demonstrating quality feast satisfying both the taste buds and the eyes






